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(57) Abstract: 

PROBLEM TO BE SOLVED: To obtain a frozen doria or a 
frozen gratin comprising an ingredient material capable 
of maintaining an essential favorable hardness even when 
(semi)thawing the ingredient material in a refrigerator 
and then treating the resultant ingredient material in a 
microwave oven, etc., by coating cooked rice or a pasta 
with a specific material and using the coated cooked 
rice or pasta as the ingredient material. 
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by coating cooked rice or a pasta (a macaroni, etc.) 
with a dairy product (a butter, a cheese, etc.) or an 
emulsion (containing casein or gelatin as a constituent 
ingredient), providing an ingredient material and 
freezing the resultant ingredient material together with 
a sauce with a high moisture content. The coating is 
carried out by usually using the dairy product or 
emulsion in an amount of 0.05-15 pts.wt. based on 1 
pt.wt ingredient material. 
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SOLUTION: This frozen doria or frozen gratin is obtained 




\is>B*mmfnr a p) (12) Q ^ 45 ^ ^ (a) 

#$!¥9 - 220077 



(43)&R!B ¥559^ (1997) 8/126 B 



(51) IntCL' 




F I 




A2 3L 1/48 




A2 3L 


1/48 


A 2 3 C 19/09 




A 2 3 C 19/09 


A23L 1/10 




A2 3L 


1/10 E 


1/16 






1/16 E 








*IS* 1 OL (^ 3 H) 




«rSB¥8- 27456 


(71^ WES A 


00000 Oftfifi 










(22)ffi&B 


¥J6fc8*F(1996) 2 m5B 




m 1 t g i5# 1 ^ 






(72) $&wm 










#*jii*;n«f#jii(*K»*«r 1-1 *© 


































(54) 









(57) [gjfij 

Ji#T*5;*«RX&/1X*£ (1) ¥LK 
&Xte (2) rt-t?< >^ LKteif ffif&hX ft t-? 



(n ¥L»SXtS (2) *-t?< >^L<te-£^>*:« 

[ooo n 

[0 0 0 2] jo 
^T^A¥?4iX^A¥i$L T*i< ch, HUT, tf^PXDV 20 

-'^vcDykftfrmiTfo&^m. ax ^ir^ff-r^^ 

ikxhz> 0 

[0 0 0 3] 

fig, /^v.^^i+*C0fi-^L ^BE^SriliJSTSttffi^lStt 30 
[0 0 0 4] 

(1) fLStoXte (2) #-t?-f >^L<ti-tf^^> 

*5swtt (i) ajsaxti (2) *-e>f>^u<tt 

[0 0 0 5] 

[0 0 0 6] *«*^»^Tffll^tl^A»,a<i:LT« 
«rf*-e<0«a«}6jf,^t^^ =f— X^ 50 




4*ffl¥9 - 2 2 0 0 7 7 



2 

[ 0 0 0 7 ] *5£f«jcoj^liTffll^ns*-tf>f>eL< 

[0008] a-r^yyjffi>LTli (i) mmifz 
?L93rVi X U?Lftft t : WW t^M^tt^, ( 2 ) fa ft? I, 
a»SX^(Ltti:HWS:a*Xti»B«T5, (3) fa 

x mum * m*m\z i t mt > v - x omi i- ^ ^ & 

f!t"-:)?L53 t 5?i ^ii^Lftft^fiUitVfiliHS^n/^l^;^ nfi 
ft, Mtt 1 iRftSS^fc'). ffiO.0 5-1 SffifftfflS, 
if St-; 13: 1 - 1 0ffi»MT&£ 8 ftgg^HJL 
tt/^'tt«Ml^J - /j* ¥rff UVtmxftitk 2 tit (, > £ tr - X 
t : -n >t ^ Rftofrf h v - x ^£3 £ ^Kttfo (gco M- 

cfcO, ^-X^bO TK^fT il J; ^> a«co^ft JJ:T 
[0 0 0 9] l<n£o\zmmLT'&tzM:tt£m^2>£W 

H ^ l»T t) ^^/v^ b < U & C h I i i I > -5 M*6T 
[00 1 0 ] 

[ooii] - i ku7 

ffl"?J:(rd:0 frWctt«i7<X6 0 g£$8Tfaft¥L7c-5P- 
X' 3 0 0 g'MfC Atl^o 7>f X^^^Uga(0|SS:ffl 

rt / pu<^&fz&\zmm£frrttew^ftr>tz Q &\z. ft 

at -T:r— X^[g^b-tt/i-7<X^T^§§gtZAtl, 
<7jJ:l*^r7-f h7-X 7 0 gSrftfltNy bf>^<hLTX 
f2 0g, Mf-X'lOg, K7<^t'J0. 5^7 

Lfc. 2 Bffl7>ftX2 0ttfiSLft:(O?&ill!HU7 
£2 4B*m?&jKi«4 1 T«f«»SLTBia&Lt. ftt, 1^ 

[0 0 12] 
[*13 



-2- 







1 




2 1 



[0 0 13] l£JS{fiJ- 2 7*DZy7?> 




- 2 2 0 0 7 7 



[0 0 14] 
[«E2] 







3 




22 



[0015] 

[SEMO^iR] (1) ¥L8M&Xfcl (2) *-tf>r> 

-5 C > tl J: 0 , V - X ^ b (D/^Amv \Z&Z> |i W<7j 
7, ?&?jfi^7^>tiifiLUftSS:S-r^ (> 



-3- 



